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NGHIEN CUU CHE BIEN LAP XUONG
TU THIT DE

Tran Xudn Hién!, Lé Thi Thity Hing',
Nguyén Tan Hung?

“Lap xudng” 1a mot san pham thyc pham kha pho bién ¢ Viét Nam. Tuy nhién, hién nay san
pham lap xudng dugc budn ban trén thi truong chu yéu 1a san pham duoc ché bién tir nguyén
li¢u thit heo, thit bo hay thit ga va tir nguyén li¢u thuy san (tom, c4,...). Do d6, viéc nghién ctru
ché bién lap xudng tir nguyén lidu thit dé nham tao ra mot san phdm moi vira ¢ gid tri dinh
dudng tot véi huong vi déc trung déng thoi tao thém nhiéu co hoi lua chon cho nguoi tiéu
ding ddi v6i nhom thye pham nay. Két qua nghién ciru cho thay, san pham lap xudng thit dé
dat chat lugng t6t vé cam quan, héa 1y, chi tiéu vi sinh vat khi tién hanh phdi tron ty 1¢ gitra
thit dé : m& heo 1a 8:2; két hop véi lugng géc bo sung 1a 2%. Mt khac, khi tién hanh sdy san
phim & nhiét d6 550C dén do Am cudi 1a 22% giup tao san pham c6 chat lwong tt nhét trong
diéu kién nghién ctru.

Tw khéa: Lap xuwong, thit dé, mo heo, gd'c.

I. DAT VAN PE

Hién nay, nganh chan nudéi dé hudéng
thit dang dugc quan tdm phat trién tai
mot s6 dia phuong trong tinh An Gi-
ang, nhung gid tri buén ban “dé hoi”
chua cao tir d6 chua tao ra dugc mo
hinh chan nudi bén vimg cho nguoi
nong dan. Thit dé dugc xem la mot loai
thit d6 nac v6i cac dac tinh dinh dudng
thuan loi [1-3]. Thit dé c6 mau d6 dam,
két cdu tho hon va huong vi va mui
thom khac biét dac trung so véi cac loai
thit dé khac [4-5]. Thit dé dugc xem la
nguodn protein doi dao va cic khoang
chét tét nhu Niacin, Vitamin B12, Iron,
Phosphorus, Copper, Selenium, Ribo-
flavin, k€m va ddc biét 1a ham luong
chét béo it, lvong cholesterol thap nén
rat tdt cho stre khoé, dic biét véi nguoi

gia va tré em [6]. Bén canh do6, thit dé
chu yéu dang duoc budn ban ¢ dang
tvoi va hau nhu c6 rat it san pham
thuc pham duoc ché bién sén tir ngudn
nguyén liéu ndy. Do do, viéc tién hanh
nghién ctiru ché bién nguyén liéu thit
dé thanh cac san pham thyc pham tién
dung, kha nang bao quan cao 1a mot
huéng tiép can moi trong d6 co san
pham lap xudng. Lap xudng 1a san
pham duoc ché bién tir nguyén liéu thit
tuoi, khong qua xu 1y nhiét va dugc
ban ¢ dang sdng. San pham lap xudng
12 hd hop gém thit nac, m& va céc gia
vi, phu gia dugc phdi tron chung va khi
su dung san phém can duge xu 1y nhi¢t
dé lam chin. O Viét Nam, lap xuong 1a
mon an truyén thong va hau nhu c6 mat
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trong thuc don ngay Tét cua nhiéu gia
dinh Viét. Vi vay, viéc su dung thit dé
lam nguyén liéu chinh trong ché bién
lap xudng tuoi vua giup da dang hoa
cac san pham lap xudng, tao san pham
chit lugng ciing nhu budc dau gitp
khai thac tot ngudn nguyén liéu thit dé
tai dia phuong gop phan cai thién dicu
kién kinh té-x3 hoi tinh An Giang, dic
biét 1a phat trién mo hinh chan nuoi dé
thit, huéng dén hinh thanh chudi san
XuAt tir nguyén li¢u thit dé.

II. POI TUQONG VA PHUONG
PHAP NGHIEN CUU

2.1. P6i twong nghién ciru
2.1.1. Nguyén vat li¢u

Thit dé duoc cung cap tir Cira hang
Noéng san Thyc pham 365 (TP.Long
Xuyén, An Giang). M& heo, gic, mudi,
duong, bot ngot, ti€u, toi, rugu,... (Siéu
thi Coop-mark Long Xuyén, An Gi-
ang). Rudt nhan tao collagen c6 duong
kinh 22+24 mm (Cong ty TNHH CNTP
Dinh Hudng). Bao bi PA c6 kich thudc
10x15 cm, day 8 um (Doanh nghiép tu
nhan bao bi Ha Phong). Phu gia: Tari
K7, SI000A dugc cung cap bai Cong ty
TNHH Anh Vii (TP.HCM)

2.1.2. Thiét bi

Thiét bi do mau (Konica Minol-
ta-CR400-Nhat Ban), thiét bi do cdu
truc (Brookfield CT3 — My), may xay
thit (Mishio MK-135 -Trung Qudc),
thiét bi nhdi lap xuong (LX-01-Viét
Nam), ti sdy (Shellab SMO35-2-My),
can dién tir (KERN, EMB 600-2 - Pic.

2.2. Phwong phap nghién ciru

2.2.1. Phuong phap b tri thi nghi¢m
va xir Iy s liéu

Cac mau thi nghiém duoc tién hanh
lap lai 3 lan, sb liéu duoc phan tich
thong ké theo phuong phap ANOVA
qua phép thir LSD véi d6 tin cdy 95%
bang phan mém Statgraphic centurion
XV va vé& db thi bang chuong trinh Mi-
crosoft Excel. Thi nghiém sau ké thira
két qua cua thi nghiém trudc.

2.2.2. Phuong phap cong nghé.

Quy trinh ché bién tong quat:

Thit dé¢ — Tach thit — Nghién —
Phéi tron (nguyén liéu phy) — Nhoi
vao rugt — Xu ly dinh hinh — Rtra —
Say — Lam ngudi — Pong goi PA chan
khong — Thanh pham (Tran Xuan Hién
va Ho Thi Ngan Ha, 2017)

Xt Iy thu dich gic: Gac chin — Rura,
b6 d6i — Tach hat — Sdy — Tach
mang gic — Xay min — Trich dich gic
(100 g mang gic + 200 ml rugu 40%V)
— Dich gic.
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2.2.3. Phuong phap phan tich Hoéa ly, Vi sinh vat va cam quan.

Bang 1: Cac phwong phap phan tich cdc chi tiéu trong nghién cuu

Chi tiéu theo doi

Phwong phap phan tich

Do 4m (%)

Say ¢ 105°C dén khéi luong khong dbi [7]

Ham luong protein (%)

Phuong phép Kjeldahl [7]

Ham lugng lipid (%)

Phuong phép Soxlet [7]

Thuyc hién phan tng véi dung dich KI, Tod tu

Chi s6 peroxyde (meq/kg)

do phéng thich dugc dinh phan bang dung

dich Natri hyposulfit [7]

Téng sb VSV hiéu khi (CFU/g)

Phuong phap dém khuan lac [8]

Do mau sic (L*, a*, b*)

Str dung thiét bi do mau Colorimeter

Po cau tric, g luc

Str dung thiét bi do cAu truc Brookfield

Mau sac, mui vi, cau trac

Cho diém theo thang diém mo ta

Mtrc @6 ua thich

Cho diém theo thang diém Hedonic

ILKET QUA

3.1. Nghién ctru anh hudng ty 1¢ phbi
tron giita thit d&/m& heo dén chat luong
lap xudng

Thanh phan hoa hoc ciia mang gic
(thit gic): nudc 77g; Protein 2,1g; Lip-
id 7,9¢g; Glucid 10,5g; Tro 0,7g; .... Thit
géc chiém mot ti 16 kha cao ham luong
carotene (tién vitamin A). Day 1a thanh
phan quan trong trong viéc cung cap
nguén vitamin A. Pdc biét ham lugng
caroten trong gic cao hon so véi cac
loai rau qua khac, gap 14 + 16 lan so
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v6i ca rot. Thanh phén hoa hoc cua thit
dé: Protein 21g; Lipid 14g; Cholester-
ol 92mg; Vitamin A 22mcg; .... Chat
khoang nhu sit, selen, phosphore twong
doi cao so trong nhom thit do; Chét béo
(lipid) va cholesterol thap hon so véi
thit heo, thit ctru. Thanh phan hoa hoc
ctia nguyén liéu 14 nén tang dé lya chon
céc bién phap xir li thich hop nham duy
tri va dam bao chét lugng cho nguyén
liéu trong sudt qua trinh ché bién va bao
quan [9]. Két qua nghién ctru minh hoa
0 hinh 1 va bang 2.
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Hinh 1. Anh hwéng ciia ty Ié phoi trén thit dé/mé dén ham lwong protein (a); lipd (b), d¢
mau a* (c) va dp cung lap xwong dé (d)

Bing 2. Anh hwéng ty Ié thit dé/mé heo dén tinh chit cim quan ciia lap xwéng dé

Ty 1€ Piém danh gia cam quan
thit dé/m& heo Mau sic Mii vi Céu triic MDUT
9/1 3,84° 3,322 2,79 5,74
8/2 3,69% 3,76° 3,96° 7,46°
7/3 3,59° 4,16 3,58 7,12°

Ghi chiz: S6 liéu trung binh ciia ba lan 1ap lai. Nhitng s6 trong cing mot cit co ky tw theo sau giong
nhau biéu thi sy khong khac biét & mirc y nghia 5% qua phép thir LSD. MPUT: mirc do wa thich.

Hinh 1 cho théy, ty 18 phdi tron thit
dé/md heo c6 sy thay doi tir 70/30 dén
90/10, dan dén su khac biét c6 ¥ nghia
vé ham luong protein trong san pham.
Mau c6 ty 1¢ thit 70% c6 ham luong pro-
tein thdp nhét (20,42%) va ham luong
lipid cao nhét (22,87%) va duoc danh

gia cao nhat vé chi tiéu mui vi (Bang 2)
va ¢6 su khac biét so voi hai mau con
lai. Thit nhiéu lam ting cuong do dan
hdi, cdu trac chic hon (Hinh 1d). Mau
c6 ty 1€ thit 80% c6 ham lugng protein
va lipid twong dbi can ddi, san pham
c6 cdu trac tot va diém cam quan cao
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(Bang 2). Mau co sir dung 90% thit co
ham lugng protein cao (29,64%), ham
luong lipid thap nhat (11,72%), gia tri
mau a* 16n va do ctng ting dan voi su
khac bi¢t c6 y nghia (Hinh 1¢) [am cho
cAu tric san phém bi cting. Thit dé thudc
nhom thit d6 c¢6 chia nhiéu sit [5] nén
ciing gop phan tao mau do cho san phém
(gid tria* dat 16,41) twong g véi diém
cam quan vé mau sic 1a cao nhat. Tuy
nhién, khi lugng thit cang nhidu va m&
it lam cho san pham cang kho va cling
(1.351,28 g lyc — Hlnh 1d), dan dén cho
diém cam quan vé cdu tric thap (Bang
2) vi md dugc str dung voi muc dich lam
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nhil tuong nham tao d0 mém mai cho
san pham, ting gia tri cam quan [10].
Mait khac, khi stir dung ty 1¢ md cang cao
(20 va 30%) 1am cho mau sic nhot nhat
hon tuong tng véi a* =15,76 va 15,06.
Bén canh d6, ty 16 m& nhiéu (30%) lam
cho cdu trac san phiam kém dai chic
(trong tmg véi chi s6 14 936,97 g luc).

3.2. Nghién ctru anh hwéng ty 1¢ phoéi
tron dich gic dén chit lrgng lap xudng

Ham lugng protein trong gac chiém rat
nho [11] nén khi bo sung gic voi cac ti 16
0-4% khong anh huong dén ham luong
protein san pham (Hinh 2a).
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Hinh 2. Anh hwéng 1y 1¢ dich gdc dén ham lwong protein (a), lipid (b), dp mau a* (c)
va dp cung lap xwong dé (d)

Tuy nhién, 16p thit qua bao hat gic
chira 22% chat béo [12], nén viéc bd
sung gic vao san pham dan dén khac
biét co y nghia v& ham luong chat béo
trong san phdm (Hinh 2b). Ty 1& gic
b6 sung cang nhiéu thi ham luong lipid
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trong san pham célng cao (17,48% tuong
u'ng voi ty 1€ gac 4%) Tuy nhién, ty 1&
gic bo sung cang nhiéu sé anh hudng rat
16n dén mau do cua san pham va ty 1&
thudn voi véi gid tri a* (Hinh 2c). Mau
d6i chung (khong bd sung gic) cho gia
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tri a* rat thap (13,68), va mau bo sung
4% géc cho gia tri a* cao (17,69) va gitp
lap xudng c6 mau sic do tuoi, sang dep.
Do géc chira ham lugng carotenoid cao

[12], di€u nay gitp cai thién siac do cua
san pham va diém cam quan vé mau sac
cua san pham cao (Bang 3).

Bing 3. Anh hwéng 1y 1¢ gic dén tinh chit cam quan ciia lap xwéng dé

Pieém danh gia cAm quan

Ty 18 gac (%) ) -
Mau sac Mui vi Cautraic MDUT
0 3,05° 3.40° 3,09° 6,32°
2 3,96° 3,93 3,73 6,81°
4 4,21° 3,93 3,52° 7,19

Ghi chii: S6 liéu trung binh ciia ba lan Idp lai. Nhitng s6 trong cing mét ¢ot ¢6 ky tw theo sau giong
nhau biéu thi sy khong khdc biét & mikc ¥ nghia 5% qua phép thir LSD. MPUT: mikc do wa thich.

Nguoc lai voi chi s6 mau a*, do ciing
ctia san pham (g luc) ty 1& nghich véi
luong gic bd sung (Hinh 2d). Do cing
san pham giam dan khi tang ty 1& gac tir
0 - 4% va dat cao nhat & mau 0% va 2%
(1.212,22 va 1.156,62 g luc, trong ung).
Nguyén nhan cua dic diém nay 1a do
trong gic chira mot lwong 4m tuong ddi
cao (76%) lam ting am cho san pham,
hon nita khi lugng gic bd sung nhiéu
s& lam giam kha ning lién két ciia hon
hop nhil tuong gitta thit va md, lugng
gic tang tir 0% dén 4% thi cdu tric 6n
dinh dan (tr 3,09 dén 3,52- Bang 3).
Vé mui vi, ty 1& gic bo sung 2% va 4%
khong dan dén su khac biét, tao huong
thom cho sin pham giam mui tanh tir
thit. Nhu vay, viéc st dung cac cong
thirc phéi tron khac nhau giira ty 18 thit/
md va ty 18 gic déu co tac dong rat khac
nhau dén céc chi s6 vé mau séc, cAu tric
cling nhu diém cam quan ctia san pham.
Qua d0, v6i cong thirc phdi tron thit dé/

md& heo 14 8/2 va 2% gac gitip san pham
c6 mau sic dep, lugng md vira du tao vi
béo vira phai, cdu tric lién két san pham
sau sdy thom nén duoc ua thich nhét.
3.4. Anh hwéng ciia nhiét do siy dén
do clrng va gia tri a* ciia lap xuwdéng
Hinh 3 cho théy, nhiét do séy anh
hudng rat 16n dén dic tinh vé mau sic va
d6 cimg cua san pham. Chi sé d6 cing
c6 su khac biét & muc y nghia 5%. Khi
séy san phém & nhiét d6 50 va 55°C, san
pham dugc sdy cho do cing thap hon
(1.137,56 va 1.246,04 g luc), gitp san
phém ¢6 cAu trac tuong ddi 6n dinh. Pac
biét, mau duoc siy ¢ nhiét d6 55°C gitp
san phém ¢ chu tric mém mai bé mit
khong bi kho ctmg nén diém cam quan
vé cau tric duoc danh gia cao (4,59
diém, Bang 4). D6i v6i nhiét do sdy
60°C, phan protein thit trong san pham
bi bién tinh, bé mat san pham kho cling
(1.450,64 g luc) twong tng diém cam
quan vé cdu tric san pham thép (3,83).
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Hinh 3. Anh hwéng nhiét dj sdy dén dp cieng (a) va dp mau a* (b) ciia lap xwéng dé

Bing 4. Anh hwéng nhi¢t dp sdy dén gid tri cam quan cia lap xwong dé

biém danh gia cim quan

Nhiét ¢ say (°C)

Mau sic Mui vi Céu triic MDUT
50 4,33° 3,74 4,41° 7,44°
55 3,99 4,53¢ 4,59°¢ 7,74°
60 3,64 4,07° 3,83° 6,85

Ghi chii: S6 liéu trung binh ciia ba lan Idp lai. Nhitng s6 trong ciing mot cot c6 ky tw theo
sau giong nhau biéu thi su khong khdc biét & mirc y nghia 5% qua phép thir LSD. MDUT:
murc do wa thich.

Mit khac, nhiét do sy tac dong 16n
dén gia tri mau a* cta san pham va su
khac biét nay l1a c6 y nghia. Mau duoc
sdy ¢ nhiét do 60°C 1am cho san pham
nhat mau hon so voi 2 mau con lai.
Nguyén nhan la do ham lugng myoglo-
bin trong thit dé cung v&i ham lugng
carotenoid c6 trong dich gic bi tac dong
boi nhiét o6 cao lam gia tri a* thap
(18,90). Nguoc lai, miu sdy & 50 va
55°C ¢6 diém cam quan vé mau sic tot
(3,99 va 4,33 diém, Bang 4) do cac qua
trinh oxy hoa, cac phan ng cua protein
v6i nhau dién ra chim nén it anh hudéng
dén mau sic cho ra san pham c6 mau
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do6 ty nhién. Bén canh do, nhiét d6 say
cling tac dong dén diém cam quan vé
mui vi. Mau duge say & 50°C thi diém
cam quan vé mui vi 1a thap nhét (3,74)
do san pham dugc sy ¢ nhiét do thap
va thoi gian sdy kéo dai. Tuy nhién, khi
sdy san pham ¢ nhiét do cao (60°C),
thoi gian sdy nhanh, san phdm sinh mui
61 khét do oxy héa chat béo [13] tuong
tmg voi diém cam quan thap (4,07).
Nhu vay, nhiét do say 55°C 1a phu hop
cho viéc say lap xuéng dé dang khao
sat, voi nhiét do sdy nay vira gip san
pham c6 do ctng vira phai, dong thoi
gitip duy tri mau sic va mui vi tot.
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3.5. Anh huéng ciia @9 Am dirng dén
do clrng va gia trj a* cua lap xwéng

Hinh 4 cho thdy, khi 46 4m dung ting
thi d6 ctng san pham giam va su khac
biét déu c6 y nghia (p<0,05). Khi do 4m
dimg 20% can thoi gian say kéo dai lam
cho san phdm mAat nhidu nudc nhiéu
(1.303,49 g luc) va bén canh do, trong
thit dé c6 ham lugng protein va lipid
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cao dé bi oxy hoa gdy chay khét bé mat
nén 1am qua trinh mat nude sau gip kho
khan. O d6 4m 22 va 24%, d6 cing cua
san pham twong ddi thap hon (1.275,79
va 1.254,97 g lyc) va bé mat bén ngoai
van con cing bong va ciu tric trong san
pham con mém va diém cam quan dao
dong 4,17-4,32.
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Hinh 4. Anh huéng dé am dieng dén d@é cirng (a) va dé mau a* (b) ciia lap xwiong dé

Bing 5. Anh hwong dp am dieng dén gid tri cam quan ciia lap xwong dé

D6 am dirng

Diém danh gia cim quan

(%) Mau sic Mui vi Céu tric MDUT
20 3,81° 4,32° 7,22
22 4,06° 4,33 7,56
24 4,09° 4,17 7,26

Ghi chii: So liéu trung binh cua ba lan lap lai. Nhitng 56 trong cung mot cot co ky tu theo
sau giong nhau biéu thi sw khong khac biét 6 mirc y nghia 5% qua phép thir LSD. MDUT:
mutc do wa thich.

Mit khac, do 4m d6 cubi thap (20%),
thoi gian sdy kéo dai 1am cho myoglo-
bin trong thit va B-caroten c6 trong dich
gic 1am mau sic san pham bi bién d6i,
mau do khong dugc tuoi sdng va gia
tri a* 1a 19,73, mau 22% am 1a 19,82.

Déi v6i dd am ding 24% cho san pham
c6 mau sic do va sang bong hon (a* =
20,25) twong tng véi diém cam quan
mau sic tot hon (Bang 5). Khi xét vé
mui vi, thi diém cam quan san pham ¢
d6 am 20% va 22% khong c6 su khac
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biét. O hai d6 am nay san phim mang
mui vi thom ngon tu thit va cac gia vi
dugc phdi tron. Nhung ¢ 4m do 24%
thi mui vi lai kém hon mot it (3,98) do
d6 4m con cao nén qua trinh téa huong
chura xay ra kip nén mui vi khong tét so
voi hai d6 am 20 va 22%.

3.6. Anh hu’o’ng ché d¢ say dén hleu
suét thu hoi, chi s6 peroxyde va tong 50
vi sinh vat hiéu khi ciia lap xudng dé.

Két qua chi ra & Bang 6 cho thay ¢
cac nhiét do sy va do am dimg khac
nhau déu khong phat hién chi sé per-
oxide, do hdn hop duoc nhdi chit vao
trong rudt nhan tao, lu’omg khong khi
con ton tai trong san pham 1a rat it nén

qua trinh oxy héa lipid dién ra khong
dang ké. Cac san pham dugc sdy o nhiét
d6 cao (55°C va 60°C) va @6 am dimng
cang thap (20% va 22%) thi cac vi sinh
vat hiéu khi rat it do qué trinh sy s&
cham dit qua trinh trao ddi chat cia vi
sinh vt nén chiing kho phat trién. O cac
mau c¢6 do am dimg cao (24%) thi vi
sinh vat hiéu khi vin con nhung it, do
lwong nudc trong san phdm con nhiéu
clng vai cac chat dinh dudng. Do d6 dé
han ché vi sinh vat hiéu khi phat trién
nén sdy o nhiét do vira phai (55°C) va
am do thap (22%) thi han ché dugc vi
sinh vat phat trién.

Bing 6. Anh hwéng ché d sdy dén chi so peroxyde, tong so vi sinh vit hiéu khi va

higu sudt thu héi lap xwéng dé

N}liét do Po Am Chi s6 peroxide  Téng s vi sinh vat  Hiéu suit thu
say (°C) dirng (%) (meq/Kg) hiéu khi (CFU/g) hdi (%)
20 KPH <10 66,59°
50 22 KPH 3,21x10’ 69,35°
24 KPH 7,16x10 70,24"
20 KPH <10 66,07
55 22 KPH <10 69,2°
24 KPH 5,32x10? 70,02™
20 KPH <10 65,12°
60 22 KPH <10 67,13
24 KPH <10 69,85"

Ghi chii: S6 liéu trung binh cua ba lan lap lai. Nhitng 56 trong cung mot cot co ky tuy theo
sau giong nhau biéu thi sy khong khac biét o murc y nghia 5% qua phép thur LSD.
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Mit khac, hiéu sut thu hf)i san phém
thay do6i theo nhiét do say va am do
cudi. Am do cudi cang thap thi higu suat
thu hoi giam va nguoc lai. Trong d6, khi
sdy ¢ 55°C khi d6 4m con 24% thi hiéu
suit thu hdi cao do nhiét do séy vua du
lam lugng nudce bay hoi lién tuc nhung
khong nhiéu nén san pham c6 hiéu suét
thu hoi tuong ddi (70,02%) nhung ciu
trac bén trong san pham thiéu su lién
két. Con khi sy & 60°C, hiéu suat thu
hdi & 6 am 20% con thap (65,12) do
nhiét d6 sdy cao 1am bé mat kho ctng lai
lam luong nude bén trong thoat ra kho
khan nén hiéu suat thu hdi thip. Do do,
dé dam bao hiéu suat thu hoi cao dong
thoi van giit cac dic tinh cam quan t6t
thi nhiét d¢ sdy phu hop 1a 55°C cing
v6i d6 am vira cudi 13 22% 1a phu hop.

IV. KET LUAN

Qué trinh nghién ctru theo cac cong
thirc phdi tron giva ty 1€ thit/md va ty 1€
gic ¢ anh huodng rat 16n den thanh phan
protein, lipid va cac chi sé va mau séc,
do cung cling nhu dac tinh cdm quan cia
san pham. Lap xuodng tir thit dé ¢ chat
luong tot nhat trong diéu kién nghién
ctru thu duoc 13 khi phdi tron thit d&/md
heo theo ty 1én 8/2, két hop cing 2% dich
géc San phém c6 dat chi tidu chét lugng
vé Hoa ly vé thanh phan protein, lipid va
cac chi s6 va mau sac, do cung cung gia
tri cdm quan cao va dat dugc cac chi tiéu
vé peroxyde ciing nhu tong s vi sinh vat
hiéu khi khi duoc sdy & 55°C dén d6 am
cudi san pham dat 22%.
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Summary

STUDY ON PROCESSING OF “LAP XUONG” FROM GOAT MEAT

“Lap xuong” (sausage) is a popular food product in Vietnam. However, in the market,
“Lap xuong” is mainly made from pork, beef, shrimp, chicken, fish ... The processing
of “Lap xuong” from goat meat to create a product with high nutritional value, typical
flavor, and taste would create more choices for consumers as well as contribute to the
diversification of the sausage product market in our country. The study results showed
that in order to achieve good quality of “Lap xuong” from goat meat, the mixing ratio
between goat meat and pork fat was best at 8:2, combined with the content of Gac fruit
of 2%. The drying process at 550C to 22% moisture gave the highest product qualityt.

Keywords: “Lap xuong”, goat meat, pork fat, Gac fruit.
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